
C  a  t  e  r  i  n  g   p  r  i  c  i  n  g  
Our pricing is dynamic based on several factors, including the menu you decide to serve, your estimated head-

count, and the level of service you would like us to provide.  Because of this, we choose not to lock any pricing in 
until after we have completed a call (or meeting) to discuss your event and your vision for it.  However, below are a 

few guidelines based on our most popular levels of service for consideration when deciding if we are the right 
caterer for you!

We will set up and serve a buffet line for your guests to come through. Once served, we will also break down 
and clean up the food service area and package your leftovers before we depart.
Common Events: Rehearsal dinners, wedding receptions, corporate events, house parties
Headcount minimum:  None
Job Minimum:  None

Full-Service Buffet Events (our most popular service level) 

G O O D M A M A 

Service Area:
Our service area includes Kingsport, Johnson City, Bristol, Gate City, Hiltons, Abingdon, Limestone, 
Elizabethton, Erwin, Bluff City, and the surrounding areas between and on the outskirts of these cities.  If you 
are not sure if your event would qualify, please reach out!
Unfortunately, we are unable to serve the greater Knoxville, Sevierville, or Chattanooga areas at this time.

Headcount 
50 to 100

100 to 250 
less than 50, more than 250

Average Price/Person 
$27 to $29/ person
$25 to $27/ person

Inquire Directly

We will plate  and serve food to tables for your guests to enjoy without needing to visit a buffet line. Once the 
meal has been served, we will work back through and clear tables. We will also clean the food service area and 
package your leftovers before we depart.
Common Events: Wedding receptions and VIP corporate events
Headcount minimum:  None
Job Minimum:  None

Plated Service Events (service to table)

Headcount 
50 to 100

100 to 250 
less than 50, more than 250

Average Price/Person 
$35 to $38/ person
$33 to $35/ person

Inquire Directly



We will drop off and set up a self-serve buffet line using disposable utensils and disposable serving dishes.  
Once setup is complete, we will depart.  All leftover food is yours, and the pans and serving utensils are yours to 
keep or dispose of as you wish.
*** We typically do not offer this service for wedding receptions but can discuss for rehearsals and other 
events. 

Common Events: Corporate events and house parties.
Headcount minimum:  None

Drop-Off StyleEvents

Headcount

30+
less than 30

Average Price/Person

$18 to $23/ person
Inquire Directly

Are you with a business looking to feed more than 250 people (such as a plant or 
company-wide event)?  Reach out to us directly and we can discuss some of 

our favorite menus and pricing.

Hybrid and custom service styles and have been utilized in the past, such as family style or food station 
services.  If you have a unique vision for how you would like your food served,  just let us know!

NOTE: Average price listings are not quotes and all jobs will receive a custom quote once an initial meeting 
has taken place to get a better idea of your vision and needs.

We will set up a buffet line or grazing table for guests to serve themselves from, with our staff on site to help 
maintain/replenish as needed.  Once the meal has been served, we will also break down and clean up the food 
service area and package your leftovers before we depart.
Common Events: Rehearsal dinners, corporate events, and house parties.
Headcount minimum:  None
Job Minimum:  None

“Hover” Service Events

Headcount 

30+
less than 30 

Average Price/Person

$21 to $24/ person
Inquire Directly

We are happy to discuss the addition of a grazing table, charcuterie spread, or specialty dessert to your event, 
so make sure to ask about these as well!  We can work with you to bring your vision to life in some way with all
of our service levels.

Cocktail Hours, Grazing Tables, and Specialty Desserts 


